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Gardeners  of  1943.    Here  is  news,  too,  for  anyone  planning  to  put  up  vegetables 
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or  fruits  at  home  this  year. 

As  you  plant  you  garden  this  spring,  you  are  counting,  of  course,  on  the 
products  you  will  put  up  as  well  as  those  you  will  eat  fresh.     In  these  emer- 
gency times  every  good  garden  should  supply  food  for  the  year  'round,  not  just 
for  eating  fresh  during  the  growing  season. 

Rut  the  garden  can't  do  it  all.     The  garden  does  the  producing  out  you 
have  to  do  the  putting  up.    And  this  year  you  need  to  know  the  very  best  methods. 
You  need  to  know  not  only  how  to  can  hut  how  to  put  up  in  other  ways— how  to 
freeze,  if  you  have  freezer-locker  space  nearby.  ..how  to  "brine  and  pickle... 
how  to  dry... how  to  sulphur. . .how  to  store  in  the  fall.    You  need  to  know  not 
only  how  but  whi ch  of  these  different  ways  of  preserving  suit  the  different 
kinds  of  vegetables  and  fruits.     This  year  so  much  more  food  must  be  put  up  at 
home  than  ever  before. ..  this  year  food  and  equipment  both  .pre  short...  this  year 
all  the  different  ways  of  preserving  must  come  in  the  picture  in  order  to  save 
all  possible  food  and  make  the  equipment  go  around. 

Speaking  of  equipment,  here  is  recent  news  from  the  Government's  lav  Pro- 
duction Board  about  equipment  for  home  canning.     To  begin  with,  the  Government 
and  the  glass  industry  together  are  making  every  effort  to  have  plenty  of  jars 
for  Home  canning.    Your  store— or  wherever  you  buy  your  jars — should  have  plenty 
to  sell  this  year. 
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Hevertheless,  glass  jars  suitable  for  canning  should  not  lie  idle  on  the 
top  shelf  or  in  the  attic  this  year.    Every  last  one  should  go  into  use  if  it 
is  sound,  whole,  the  right  shape  for  canning,  and  has  a  mouth  that  will  take 
one  of  the  standard  jar-tops  that  will  seal  airtight.     Good  wartime  economy 
calls  for  using  all  good  jars  on  hand  rather  than,  "buying  new  ones.    But,  of 
course,  it  is  poor  economy — a  waste  of  food  and  time — to  try  to  use  old  mayon- 
naise jars,  or  old  peanut-butter  jars  for  canning  if  they  won't  take  a  standard 
top . 

You  probably  know  that  manufacturers  of  glass  jars  are  now  making  both 
quart  and  ;oint-size  jars. 

low  about  the  kind  of  tops  you  will  be  able  to  buy  for  glass  jars  this  year. 

The  Government  conservation  order  which  came  out  last  December  provided 
for  the  manufacture  of  7  types  of  "closures".     It  allowed  for  2  sizes  of  rub- 
ber rings.    And  it  allowed  for  metal  tops  with  metal  screw  bands. . .glass  lids 
with  wire  clamps ...  flat  glass  lids — like  discs — with  metal  screw  bands. 

Tnis  last  type  of  closure  is  new  to  many  home-canners.     It  is  a  3-oiece 
unit — a  flat  glass  disc-lid  with  a  rubber  ring  and  a  metal  screw-band  to  hold 
the  lid  in  place  during  canning.    One  advantage  of  this  kind  of  closure  is  that 
the  following  day  after  canning,  when  the  glass  jar  is  cold,  you  can.  take  off 
the  metal  band  and  use  it  again.    You  can  use  the  glass  lids  and  metal  bands 
year  after  year.    Another  advantage  of  this  kind  of  closure  in  the  wartime 
emergency  is  that  the  rubber  ring  is  smaller  than  other  canning  rings  so  is 
economical  of  rubber.    Add  then,  you  can  use  this  new  closure  in  place  of  the 
old  zinc-lined  screw-top  on  standard  jars. 

Manufacturers  are  not  making  the  old  familiar  zinc  screw  tops  this  year. 
Zinc  is  one  of  the  more  critical  metals.     Local  stores  may  still  have  supplies 
of  them  left  from  last  year.     But  if  you  can't  get  any  of  the  old  kind,  you  can 
outfit  your  screw-top  jars  with  the  new. 
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As  for  tin  cans  for  home  canning,  the  Government  does  not  limit,  the  number 
of  tin  cans  you  can  use  for  putting  up  food  for  your  own  family.     The  Government 
only  limits  the  number  of  cans  you  can  use  if  you  sell  canned  food.     If  you 
put  your  home-canned  vegetables  or  fruits  on  sale,  you  have  to  follow  the  same 
rules  and  restrictions  that  commercial  canners  do. 

How  about  home  pressure  canners.    Last  year  manufacturers  made  64  thousand 
steel  pressure  canners,  all  of  the  size  that  holds  7  quart  jars  or  14  no.  2 
cans.     This  year  the  Government  is  allowing  metal  for  the  manufacture  of  150 
thousand  steel  canners  of  this  same  7-quart  type.     These  new  pressure  canners 
will  probably  come  on  the  market  some  time  this  month. 

But  the  supply  of  canners  will  be  far  short  of  the  demand.     So  the  canners 
manufactured  in  1943  will  be  under  rationing.     The  Department  of  Agriculture 
is  responsible  for  rationing  rules. 

You  can  see  from  this  news  that  your  Government  is  making  every  effort  to 
assure  home  canners  of  enough  canning  equipment  to  take  care  of  Victory  Garden 
products.    Sut  this  effort  to  see  that  everyone  has  a  fair  share  may  fall  if 
hoarders  should  start  a  "run"  on  canning  supplies.    BFo  matter  how  much  a.  store 
has,  hoarders  can  buy  out  the  supplies  and  leave  none  for  other  buyers. 
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